
E X P R E S S  L U N C H  
$ 6 5  P P

STARTER | GUEST SELECT

Freshly shucked oyster w. passionfruit dressing & finger lime
gf, df, nf

Tempura zucchini flower tostada filled w. guacamole, 
pickled onion & passionfruit gel 

gf, df, nf

ENTREE | GUEST SELECT 

Al pastor chicken taco, pickled jalapeño & onion, 
fresh coriander & pineapple, burnt salsa 

gf, df, nf 

Guajillo BBQ prawn taco, jalapeño coleslaw, 
green tomato pico, crispy shallots

gf, df, nf

Confit portobello mushroom taco w. Mexican truffle pâté, 
avocado mousse, Oaxaca cheese & crispy enoki mushroom

gf, nf

MAIN | GUEST SELECT

300gr Jack’s Creek sirloin w. mole madre & fresh lime
gf

Market fish w. salsa verde, corn chimichurri & fresh lime
gf, df, nf

Charred cauliflower, poached cherry tomatoes, 
romesco sauce, chimichurri & crispy kale

gf

SIDES | INCLUDED

Fresh kale salad, green apple, roasted pepitas, crispy spiced
chickpeas, tahini dressing & chilli jam

gf, df, nf

French fries w. manchego cheese, chives, truffle oil 
& chipotle sauce 

gf, nf

Please advise waiter of dietary needs & allergies, as not all ingredients are listed


